
Traditional Christmas Pudding, brandy sauce (V)

White Chocolate Parfait, whipped cream, dark chocolate crumble 
& espresso syrup  (GF, V)

Ginger Sponge Pudding, orange sorbet & candied nuts  (V, N)

Dorset Cheese Board, with accompaniments (GFO, V)

DessertsDesserts

Two Courses £27.95     Three Courses £32.95
Cracker and table decorations included

Roast Breast of Turkey, confit leg, sausage meat & cranberry stuffing, 
roast potatoes, bacon fat sprouts, honey roast root vegetables, 

turkey gravy (GFO, DFO)

8oz Shilvinghampton Farm Sirloin Steak, truffle & parmesan fries, 
rocket & cherry tomato salad, mushroom & peppercorn sauce  

(GF, DFO)

Celeriac, Blue Vinny & Chestnut Wellington, honey roast 
root vegetables, crispy kale, sweet onion gravy (V, GFO, N)

Smoked Haddock, Leek & Coastal Cheddar Tart, soft poached egg, 
mussel & saffron chowder

MainsMains

Parsnip, Honey & Sesame Soup with a duck spring roll

Chicken, Pheasant & Ham Terrine, lime pickle purée, 
poppadoms, onion & mint salsa (GF, DF)

Dorset Brie Beignets, cranberry & beetroot relish, 
chestnut & pear salad (V, N)

Coach House Cured Salmon, shallot, caper & radish salad, 
dill mustard sauce (GF, DF)

StartersStarters

Allergens & Intollerances: Please speak with your server about ingredients in your meal before ordering
(V) = Vegetarian (VG) = Vegan (GF) = Gluten Free (DF) = Dairy Free (GFO) = Gluten Free Option

(DFO) = Dairy Free Option (N) = Contains Nuts

Christmas MenuChristmas Menu


